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consists of a movable, perforated steel plate covered with a disc of woollen or horsehair
material. The flour is well pressed by hand or by a suitable machine, covered with a second
woollen or horsehair disc, and passed along the guides, b, being thus brought between two
plates, 6, which are smooth underneath and grooved on the top and fit exactly into the
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two rings containing the flour, one above and the other below. The grooved side of the
plate has also a circular, peripheral channel which collects the oil issuing from the perforated
base of each of the rings when the press is working.

The automatic changing of the rings requires one to two minutes, about the same length
of time being occupied in discharging them, while, under a pressure of 200 to 300 atmos.,
the pressing is complete in eight to ten minutes. Especially with palm oil and coconut oil,
the pressing may be carried out in the hot, the plates being arranged so that they can be
heated ; this procedure shortens the time of pressing and increases the yield of oil. In
some cases the pressing is carried out first at a low pressure,
which gives an oil of improved quality, the cake thus obtained
being ground (e.g. by an Excelsior mill, p. 200) and squeezed
under a high pressure for the extraction of a further quantity
of oil of lower grade.

The presses most commonly used are of the type shown in
Fig. 276 (in plan at t), d being a cylindrical cage made of a
number of vertical steel bars fixed to stout horizontal rings
surrounding them (Fig. 277), so as to leave vertical slits
through which the oil flows. The cakes consisting of 2 to 3 kilos
of the hot flour and well wrapped in strong horsehair material,
are placed in d, the superposed cakes being separated by
fluted steel discs. The pressure is raised gradually to 200 to
300 atmos. When batteries of several cages are used (Fig. 278)
hydraulic accumulators (Figs. 273, 274) are often employed.

Double hydraulic presses are sometimes used (Fig. 279), the two cages being rotatab e
round the column s. One cage is discharged and recharged while the pressure is acting on
the other cage.

With the presses about 70 per cent, of the oil of seeds and fruits is extracted; by means
of suitable solvents 98 to 99 per cent, may be obtained.
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